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A GE E PYREX
iC O O K
. . .  in A g e e  Pyrex and enjoy 
ih e  precious tim e you'll save 
in th e  p repara tion  of nourish­
ing, pala te - tem pting  meals.
S E R V E
. . . s traight from the oven 
to  the  tab le  in A g ee  Pyrex. 
A ttrac tive  Pyrex dishes are 
t a b l e w a r e as  wel a s
kitchenware.
S T O R E
. . . any leftovers in A gee  
Pyrex. Ju s t  clap the  lid on 
your Pyrex dish and stow it 
in the  refrigerator .
MARKETED BY 
C R O W N  CRYSTAL GLASS PTY. LTD.
M A K E
G O O D  F O O D
This little hook contains just a few of the legion of dishes 
that look better, taste better, and are more nourish ing  when 
cooked in Agee Pyrex.
Agee Pyrex enables you to p repare  palate-tickling, n ou rish ­
ing dishes from  the cheajmr cuts of meat or less expensive 
varities of fish, vegetables and fruits. Agee Pyrex  simplifies 
cooking because you can cook a complete meal in the one 
dish and see it cook. You save time and fuel . . . bring 
the whole sizzling, tem pting meal right to the table in the 
dish in which it was cooked.
hen it comes to washing-up, you save dishwashing and 
tiresome scouring of messy pots and pans. Pyrex ware is 
so easy to wash and comes up clear and gleaming, ready 
for the next meal.
At the end of the book you will find a few examples of 
the wide range of Agee Pyrex ware . . . everything from 
ramekins and other individual dishes to the largest utility 
dishes for roasts and casseroles.

^^ppellieri
ANGELS ON H O R S E B A C K
s ta le  b re a d  •  c a y e n n e  
p e p p e r  •  t o o th p ic k s
12 o ys ters  •  6 rashers  
s t r e a k y  b a co n  ( r in d  
r e m o v e d )  •  I l e m o n  •  I
C u t  s t a le  b r e a d  in to  r o u n d s  2 in. in d i a m e te r  
a n d  i  in. th ic k .  F r y  in  ho t  b u t t e r  u n t i l  g o ld en  
b row n .  C u t  ea c h  r a s h e r  in to  tw# p ieces .  S p r in k l e  
t r im m e d  o y s te rs  w i th  c a y e n n e  a n d  lem o n  ju ic e ,  
/ /  th en  ro ll  e a c h  o y s te r  in a s l ice  of b aco n .  P l a c e  
one  on e a c h  p ie c e  of f r i e d  b r e a d ,  a n d  s p e a r  
to g e th e r  w i th  a  to o th p ic k .  P u t  in to  sha l low  
P Y R E X  d ish ,  a n d  h a k e  in h o t  oven, 4 7 5 ° ,  long  
e n o u g h  to cook  th e  bacon .
COCKTAIL D EVI LS
16 c o c k ta i l  f r a n k fa r t s  •  / 
tab lespoon  m i x e d  m u s ta r d  o
4 ozs. ch e e s e  •  16 3-inch  
s t r i p s  b a c o n  r a s h e r s  •  
to o th p i c k s
S p l i t  f r a n k f u r t s  le n g th w is e  a n d  s p r e a d  c u t  s u r f a c e  w i th  
m u s t a r d .  I’ lace  a s l ice  of  ch e e s e  in  e a c h  slit . W r a p  a 
s t r ip  o f  h a c o n  a r o u n d  e a c h  f r a n k f u r t ,  f a s t e n in g  t o g e th e r  
w i th  a to o th p ic k .  M e l t  2 t a b le s p o o n s  f a t  in P Y R E X  
d ish .  A r r a n g e  f r a n k f u r t s  in d ish  ( s l i t  s id e  u p w a r d s )  a n d  
p la c e  in ho t  oven,  475°.  R e m o v e  w h e n  h ac o n  is c r i s p ;  
p o u r  off f a t  a n d  serve.
e e
EGGS IN T HE N ES T
4 large  firm to m a to e s  •  4 
eggs  •  1 ta b le s p o o n  g ra te d  
ch e e s e  •  i  te a sp o o n  t h y m e
S c a ld  th e  to m a to e s  in b o i l in g  w a t e r  fo r  1 m i n u t e  a n d  
rem ove  sk in .  C u t  a ho l low  c e n t r e  in e a c h  to m a to ,  
r em o v in g  p u lp  w i th  a t ea s p o o n ,  a n d  d ro p  a  w h o le  raw  
egg  in e ach .  S p r i n k l e  th e  top  w i th  sa l t ,  p e p p e r ,  t h y m e  
a n d  cheese .  P l a c e  in sh a l lo w  b u t t e r e d  P Y R E X  casse ro le  
a n d  h a k e  in a m o d e r a t e  oven, 450°, f o r  20 m in u te s .  
N o t e :  U se  p u lp  of  to m a to  to m a k e  s a u c e  to se rve  w i th  
th is  d ish.
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FISH M A S Q U E R A D E
2 c u p s  c o o k e d  fish  •  2
ta b le sp o o n s  c h o p p e d  green  
p e p p e r  •  I t a b l e s p o o n  
m i n c e d  on ion  •  2 t a b le ­
sp o o n s  b u t t e r  •  7 c u p  fine  
s o f t  b r e a d c r u m b s  •  2 eggs  
( s e p a r a te d )  o  J  c u f  7n7//c 
•  2 tea sp o o n s  l e m o n  j u i c e
F l a k e  th e  fish, re m o v in g  h o n es  a n d  sk in .  S a u te  g reen  
p e p p e r  a n d  on ion  in th e  h u t t e r ,  a d d  to h sh  w i th  b read -  
cru in l)s  a n d  se aso n in g s .  B e a t  eg g  yolks,  a d d  m i lk ,  a n d  
then  a d d  b o th  to th e  h sh  m ix tu re .  S t i r  in  lem o n  ju ic e .  
F o ld  in stiff ly b e a te n  egg  w h ites .  P u t  in g re a s e d  d eep  
P \  R E X  d ish ,  a n d  b a k e  fo r  30 m in u te s  in  m o d e r a t e  oven, 
450°. Serve  w i th  a C h e ese  S au ce .
EGGS P I Q U A N T
6 ta b le sp o o n s  b u t t e r  •  2
ta b le sp o o n s  f lo u r  •  1 c u p  
m i l k  o 2 t a b l e s p o o n s  
c h o p p e d  on ion  •  2 t a b l e ­
s p o o n s  c h o p p e d  g r e e n
p e p p e r  •  11 c u p s  c o o k e d  
t o m a to e s  •  I c love  gar l ic  
( m a s h e d )  o  4 h a rd b o i le d  
eggs  •  i  c u p  soda  b iscu it  
c r u m b s  •  4 c u p  g r a t e d  
c h eese
M a k e  w h i te  s a u c e  of  2 ta b le s p o o n s  b u t te r ,  f lour a n d  m ilk .  
A d d  1 t ea sp o o n  sa l t  a n d  f  te a sp o o n  p e p p e r .  Cook  on ion  
a n d  g r e e n  p e p p e r  in 2 t a b le s p o o n s  b u t t e r  u n t i l  so f t  b u t  
not  b ro w n .  A d d  to m ato es ,  g a r l ic  a n d  d a s h  of  p e p p e r ,  
a n d  cook  u n t i l  th ick .  A d d  to w h i te  sa uce .  P la c e  
a l t e r n a t e  l ay e r s  of  sa u c e  a n d  s l iced  eggs  in g re a s e d  P Y R E X  
cassero le .  S p r in k l e  c h eese  over  m ix t u r e  a n d  top  w i th  
b u t t e r e d  c r u m b s  or  corn f lakes .  B a k e  fo r  10 m i n u t e s  in 
m o d e r a t e  oven, 450°.
@ #
T ASMANI AN C AS S ER OLE
spo o n s  b u t t e r  •  2 ta b le ­
s p o o n s  f lo u r  •  1 c u p  rich  
m i l k  ® b r e a d c r u m b s
1 lb . f r e sh  or f r o z e n  sca l lops  
•  4 ozs. m u s h r o o m s  (w a s h e d  
a n d  p e e l e d )  •  1 sp r in g
o n io n  ( c h o p p e d )  •  3 table-
Cook  on ion  in b u t t e r  u n t i l  yellow, a d d  c h o p p e d  m u s h r o o m s  
a n d  cook  fo r  a n o t h e r  5 m in u te s .  T h e n  b le n d  in flour,  a d d  
m i lk  slowly, s t i r r in g  u n t i l  th in  s a u c e  is m a d e .  A d d  
sca l lops .  P l a c e  in P Y R E X  cassero le ,  cover  w i th  b r e a d ­
c r u m b s  a n d  dot  w i th  b u t t e r .  Cove r  a n d  cook  15-20 
m in u te s  in m o d e r a t e  oven.  450°.
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EGGS AND A S P A R A G U S  AU GRATIN
a n d  m i l k  to m a k e  Ih  cu p s
1 c u p  g r a te d  ch e e s e  •  4 
h a r d b o i le d  eggs  ( s l i c e d )  ®
2 c u p  s o f t  b r e a d c r u m b s
I lb .  c o o k e d  asp a ra g u s  or 1 
Small t in  •  2 ta b le sp o o n s  
b u t te r  •  2 ta b le sp o o n s  f lour  
•  l i q u id  f r o m  asparagus
D ra in  off a s p a r a g u s  a n d  c o m b in e  l iq u id  w i th  th e  m i lk .  
M e l t  b u t t e r ,  b l e n d  in  Hour,  s a l t  a n d  p e p p e r .  A d d  l iq u id  
a n d  b r in g  to boil ,  s t i r r in g  c o n s ta n t ly  u n t i l  t h i c k e n e d .  
R e m o v e  f ro m  b ea t ,  a d d  cheese .  P l a c e  a l t e r n a t e  lay e rs  of  
eggs, a s p a r a g u s  a n d  sa u c e  in g re a s e d  P Y R E X  d ish .  C ove r  
w ith  c r u m b s  a n d  b a k e  in  a m o d e r a t e  oven, 450°,  f o r  25 
m in u te s .
SCOTCH EGGS
12 ozs. sa u sa g e  m e a t  •  6 
eggs  •  bea ten  egg  •  b r e a d ­
c r u m b s
f la rd b o i l  eg g s  a n d  re m o v e  shells .  S easo n  m e a t  w i th  sa l t  
i n d  p e p p e r .  C oa t  e a c h  egg  w i th  a b o u t  2 ozs. m e a t .  F l a t t e n  
‘op  a n d  b o t to m  (so  th ey  w il l  s t a n d  w h e n  s e r v e d ) .  Roll  
II egg,  th e n  fine b r e a d c r u m b s .  M e l t  d r ip p in g  in  P Y R E X  
dish to d e p th  of  1 inch ,  a n d  h e a t .  P l a c e  S c o tc h  E g g s  in 
fat  a n d  bas te .  Cook  fo r  10 m in u te s  in h o t  oven,  475°,  
o u s t in g  f r e q u e n t ly .  R e m o v e  f ro m  oven a n d  d r a in  off fa t .  
^ u t  ea c h  egg  in  h a l f  —  a n d  se rve  ho t  o r  co ld ,  g a r n i s h e d  
rt'ith pars ley .
T OMAT O C HEESE S A V O U R Y
’ lb. to m a to e s  
g r a t e d  c h e e s e
6 ozs. 
3 o z s .
b r e a d c r u m b s  
p i n t  m i l k
•  I
Skin  to m a to es ,  slice, a n d  p la c e  in  g r e a s e d  P Y R E X  dish .  
Beat  e g g  a n d  a d d  m i l k ;  p o u r  ov e r  b r e a d c r u m b s  a n d  
:h e e s e ,  a n d  season  w i th  sa l t  a n d  p e p p e r .  P o u r  over  
.;omatoes.  B a k e  in  m o d e r a t e  oven,  450°, f o r  30 m in u te s ,  
s e rv e  im m e d ia te ly ,  g a r n i s h e d  w i th  p a rs ley .
# #
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FISH FI LLETS F L O RE N T I N E
e lu d in g  g r e e n  to p s )  ® 3
m e d iu m - s i z e d  to m a to e s  •  3 
ta b le sp o o n s  b u t t e r  •  b r e a d ­
c r u m b s .
I lb. f ish f i l le ts  ( b o n e le s s )
•  1 c u p  c h o p p e d  c o o k e d
sp in a c h  o  2 ta b le sp o o n s  
m i n c e d  p a rs le y  o i  c u p  
m dnced  s p r in g  o n io n s  ( in-  
P l a c e  tl ie fi llets in b u t t e r e d  P Y R E X  p ie  d ish .  M ix  th e
s p in a c h ,  p a r s ley ,  on ions ,  a n d  a d d  sa l t  a n d  p e p p e r  to tas te .  
P u t  on  top  of  fish. S u r r o u n d  w i th  i  in c h  sl ice s  of to m a to .  
S p r i n k l e  fish a n d  to m a to e s  w i th  c ru m b s ,  do t  w i th  b u t te r .  
B a k e  fo r  10 m in u te s  in h o t  oven, 475°.  G a r n i s h  w i th
to m a to  p ie c e s  a n d  p ars ley .
S P A G H E T T I  CAPRI
2 c u p s  c o o k e d  s p a g h e t t i  o 
2 c u p s  s o f t  b r e a d c r u m b s  o 
2 c u p s  m i l k  •  2 c u p s  g ra te d
c h e e s e  ® ? c u p  m e l t e d  fa t  
•  2 eggs  ( b e a t e n )  o  1 can  
to m a to  s o u p
C o m b in e  al l  in g r e d ie n t s  ( e x c e p t  to m a to  s o u p )  a n d  season  
w ith  i  t ea s p o o n  sa l t  a n d  dash  of  r e d  p e p p e r .  P l a c e  in 
a g r e a se d  P Y R E X  cassero le .  B a k e  fo r  45 m in u te s  in a 
slow oven, 400°. R e m o v e  a n d  p o u r  so u p  in to  t h e  casse ro le ,  
a n d  b a k e  a n o t h e r  15 m in u te s ,
( T h e  f lavour  of  th is  ca s se ro le  is e n h a n c e d  by  m ix in g  
in g r e d i e n t s  in  a bow l w h ic b  b a s  b e e n  r u b b e d  w i th  g a r l i c . )
H I D D E N  T R E A S U R E
I c u p  m a c a r o n i  ( u n c o o k e d )  
o I b o t t le  o ys te rs  *  m i l k
2 t a b le sp o o n s  b u t t e r  o 
c u p  f ine  b r e a d c r u m b s  •  
c u p  g r a te d  cheese .
Cook m a c a r o n i  in b o i l in g  s a l te d  w a t e r  u n t i l  te n d e r .  R in s e  
m a c a ro n i  w i th  co ld  w a t e r  a n d  d r a in .  S t r a in  l iq u id  f ro m  
oyste rs .  A d d  e n o u g h  m i lk  to o y s te r  l iq u id  to m a k e  o n e ^  
cup ,  f lavour w i th  sa l t  a n d  p e p p e r .  F i l l  g r e a s e d  P Y R E X  
c asse ro le  w i th  l a y e r s  of  m a c a r o n i  a n d  oyste rs ,  d o t t i n g  the  
b u t t e r  on  e a c h  laye r .  P o u r  l iq u id  over  m i x t u r e  a n d  top  
w i th  g r a t e d  c h e e s e  a n d  b r e a d c r u m b s .  C o o k  in a m o d e r a t e  
oven,  450°, f o r  20 m in u te s .  C a r n i s h  w i th  s t r ip s  of 
to m a to  a n d  p a rs ley .
BROOKLYN CASSEROLE
o 4 t o m a t o e s  •  b r e a d ­
c r u m b s  •  sage •  I table-
spoon  m e l t e d  b u t te r
Ih lbs.  m in c e d  s te a k  •  2 
onions  •  4 tab lespoons  d r ip ­
p in g  o 3 ta b le spoons  flour
C u t  to m a to es  in q u a r te rs ,  a d d  salt,  a n d  s im m er  in l i  cups 
w a te r  fo r  10 m in u te s .  Season  m in c e d  s te ak  w ith  sage,  sa lt  
 ^ a n d  p e p p e r ;  roll  in to  ba l ls  a n d  p lace  in bottom  of 
P Y R E X  casserole .  S lice a n d  f ry  on ions  a n d  p lace  over 
m e a t  balls.  M e l t  d r ip p in g ,  a d d  flour an d  mix  w el l ;  add 
to m a to e s  (w i th  l iq u id )  a n d  cook un ti l  th ickened .  P our  
into cassero le  a n d  sp r in k le  w ith  b r e a d c r u m b s  tha t  have 
b een  tossed in m e l te d  b u t te r .  L eave  cassero le  uncovered ,  
a n d  b a k e  in m e d iu m  oven ( 3 7 5 ° )  fo r  I f  hours.
•  #
PIGS IN THE BLANKET
1 lb. ro u n d  s te a k  ( c u t  in  
p ieces  2 in. w id e ,  4 in. long  
a n d  4  in. t h i c k )  •  |  lb  
bacon  ( c u t  in  4 in. p ieces)  
•  8 s m a l l  o n i o n s  •  2
b u n c h e s  s m a l l  c a r r o t s  
( scraped ,  a n d  cu t  in I in. 
l e n g th s )  •  2 cu p s  m i l k  (or 
c r e a m )  •  1 teaspoon p a p ­
r ik a
W ra p  each  p iece  of s teak  ro u n d  a ro l led  p iece  of bacon 
a n d  secure .  L ig h t ly  f ry  s te a k  rolls a n d  on ions  in butter .  
P lace  s teak ,  on ions  a n d  c a r ro ts  in sha llow  b u t te r e d  P Y R E X  
casserole .  A d d  milk ,  p a p r ik a ,  sa l t  an d  pep p e r .  Cover, 
a n d  b a k e  in m e d iu m  oven (3 5 0 ° )  for  2 hours.
HUNGARIAN GOULASH
1 lb. lean  b e e f  ( c u b e d )  •  
/ lb. po ta toes  ( p a rb o i led )  
•  8 sm a ll  onions  •  1 cup  
X] b e e f  s to c k  •  1 cup  tom atoes
( c a n n e d  or se m i-co o k ed )  •  
i  teaspoon  carraway seed  •  
1 bay  lea f  •  I teaspoon  
p a p r ik a
L ig h t ly  f ry  in oil  th e  onions, p o ta to es  a n d  beef.  P lace  in 
sha l low  P Y R E X  casserole .  A d d  beef  stock, tomatoes, 
s e aso n in g  a n d  sa l t  a n d  pep p e r .  Cover a n d  s im m er  in a 
m e d iu m  oven ( 3 7 5 ° )  fo r  1 hour .
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JUGGED NECK O’ LAMB
•  p e p p e r  •  1 ta h le sp o n n  
v in e g a r  or l e m o n  ju i c e  •  
1 te a s p o o n  re d  c u r r a n t  j e l l v
•  c h o p p e d  pars ley
1 ta b le sp o o n  b u t t e r  or fa t  
® 2 lbs.  bes t  e n d  o f  n e c k  
o f  l a m b  ® 2 o n io n s  •  4 
to m a to e s  •  2 s t i c k s  c e le r y  
•  I ta b le sp o o n  f lo u r  •  salt
C u t  l a m b  in to  chops ,  t r im  off fa t ,  a n d  f ry  l ig h t ly  in th e  
f a t  t i l l  b ro w n e d .  C u t  o n io n s  in to  q u a r t e r s  a n d  b row n .  
G re a s e  a  P Y R E X  cassero le ,  a n d  a r r a n g e  in it  t h e  on ions,  
p e e le d  t o m a to e s  a n d  c h o p p e d  ee le ry ,  a n d  a d d  cu t le ts .  
M a k e  a s a u c e  by  b ro w n in g  f lour in  th e  f a t  r e m a i n i n g  in 
th e  p a n ,  a d d i n g  i  p i n t  s tock ,  a n d  se a s o n in g  w i th  sa l t ,  
p e p p e r  a n d  v in e g a r  o r  le m o n  ju ic e .  P o u r  in to  casse ro le ,  
cover,  a n d  h a k e  slow ly  fo r  2 h o u r s  (4 5 0 ° ,  top  off, b o t to m  
lo w ) .  R e d  c u r r a n t  je l ly ,  c h o p p e d  p a r s le y  ( a n d  a g lass  
o f  p o r t  w in e ,  if  d e s i r e d )  sh o u ld  he  a d d e d  10 m in u te s  
b e fo re  se rv ing .
•  @
C UTLE TS  EN C AS S EROLE
I k  lbs.  bes t  e n d  o f  n e c k  o f  
l a m b  or m u t t o n  @ 2 oz. 
b u t t e r  or d r ip p in g  ® 10
sm a l l  b u t to n  o n io n s  •  7
p i n t  b r o w n  sa u c e  o  3 or  4 
t h in  s l ices  o f  raw  h a m  or 
b a co n  o  12 la rg e  brusse ls  
s p r o u ts
C u t  m e a t  in to  n e a t  c u t l e t s  a n d  t r im  off so m e  of t h e  f a t  
^ a n d  bones .  F r y  th e  c u t le t s  a n d  p e e le d  o n io n s  in th e  fa t  
u n t i l  l ig h t  b ro w n .  C u t  s l ices  of  h a m  o r  b a c o n  in to  a b o u t  
2 sq u a re s .  W a s h  a n d  t r im  s p ro u t s  a n d  ro l l  e a c h  in a 
s q u a re  of  h a m  o r  b aco n .  P u t  tb e  m e a t ,  h a m  a n d  sp ro u t s  
a n d  o n io n s  in P Y R E X  cassero le .  A d d  th e  b r o w n  sauce .  
Coyer, a n d  co o k  s low ly  in th e  oven f o r  a b o u t  an  hour .  
S k im  off a l l  f a t  b e fo re  se rv ing .
A
S AVOURY C H A RL O T T E
( E i t h e r  k id n e y  o r  l ive r  m a y  b e  u s e d  in th is  r e c ip e )
2 s h e e p ’s k i d n e y s — c h o p p e d  
f in e ly  or 1 sm a l l  l ive r  of  
l a m b — c h o p p e d  f in e ly  »  3 
oz. g r a te d  ch eese  ® c h o p p e d
B u t t e r  a P Y R E X  p ie  d ish
p a r s le y  •  1 e g g  o b r e a d ­
c r u m b s  ( s o f t )  •  1 g i l l  m i l k  
•  t o m a to e s  •  m a lt ,  p e p p e r ,  
m u s ta r d
S p r i n k l e  t h i c k ly  w i th  c ru m b s .  
A d d  a l a y e r  of  w el l  s e a s o n e d  k i d n e y  ( o r  l i v e r ) ,  to m a to  
a n d  pa rs ley .  A d d  a n o t h e r  l a y e r  of  b r e a d c r u m b s .  S p r in k l e  
w i th  eheese .  C o n t in u e  w i th  l a y e r s  u n t i l  d ish  is fu l l .  
B e a t  e g g  a n d  m i lk  to g e th e r ,  p o u r  ov e r  c o n te n t s  of  dish. 
B a k e  in m o d e r a t e  oven t i l l  se t  a n d  g o ld e n  b ro w n .  Serve  
w ith  to m a to  sauce .

LAMB TI MBALES
3 ta b le sp o o n s  fa t ,  b u t t e r ,  or  
m a r g a r in e  •  3 ta b le sp o o n s  
f lour  o 72  cu p s  m i l k  •  3
eggs  •  3 c u p s  c o o k e d  la m b  
or vea l  ( m i n c e d )  o / ta b l e ­
sp o o n  c h o p p e d  p a rs le y
M a k e  w h i te  s a u c e  of  th e  fa t ,  f lour  a n d  m i lk .  B e a t  eggs  
well a n d  a d d  to s a u c e  w i th  m e a t  a n d  p a rs ley ,  sa l t  a n d  
p e p p e r .  M ix  th o r o u g h ly  a n d  p o u r  in to  g r e a s e d  P Y R E X  
r a m e k in s .  P l a c e  r a m e k i n s  in p a n  of  h o t  w a te r .  B a k e  in 
m o d e l  a te  oven, 450°, a b o u t  f  ho u r ,  o r  u n t i l  m i x t u r e  is 
firm in th e  c e n t r e .  T u r n  t h e  t im b a le s  o u t  a n d  se rve  ho t  
w ith  th in  g ravy  or  w h i te  sa uce .
CALCUTTA PIE
lb. sh o u ld e r  l a m b  ( c u t  
i n to  2 in . p ie c e s )  •  f  t e a ­
spoon  c u r r y  p o w d e r  •  /
ta b le sp o o n  f lour  ® / b u n c h
carro ts  ® 1 lb . sm a l l  n e w  
p o ta to e s  ® 6 s m a l l  o n ions  
® 2  c u p  se ed le s s  ra is ins  ® 
p a s t r y
P a r b o i l  d ic e d  c a r r o t s  f o r  15 m in u te s .  Boil  p o ta to e s  fo r  
15 m in u te s  a n d  peel .  S im m e r  l a m b  a n d  o n io n s  in  2 cu p s  
w a te r  ti l l  t e n d e r .  A d d  c u r ry  p o w d e r  to th e  s te w  a n d
s t i r  u n t i l  sm oo th .  A d d  ra is in s ,  c a r r o t s  a n d  p o ta to es ,  a n d
season  w i th  sa l t  a n d  p e p p e r .  P l a c e  in P Y R E X  d ish
( k r g e  ov a l )  a n d  cover  w i th  p as t ry .  B a k e  in  h o t  oven,
475°, f o r  20 m in u te s .
S EA S O N E D  S T E A K LOGS
sp o o n s  f a t  •  2  c u p s  sof t  
b r e a d c r u m b s  •  h e r b  s e a s o n ­
in g  ( i f  d e s i r e d )
2 lbs. r o u n d  s t e a k  (h  in. 
t h i c k )  •  i  c u p  c h o p p e d
c e le r y  ( i n c lu d e  to p s )  #  1
o n io n  ( c h o p p e d )  •  4 table-
C u t  s t e a k  in to  s t r ip s ,  2 to 3 in. w id e  a n d  a b o u t  4 in .
long. P o u n d  e a c h  p ie c e  to f la t te n  a n d  t e n d e r i s e .  M a k e
stuffing by  c o o k in g  th e  celei-y a n d  o n ion  in two ta b le s p o o n s
of f a t  fo r  a few  m in u te s — a d d  b r e a d c r u m b s ,  h e rb s ,  sa l t
a n d  p e p p e r ,  a n d  m ix  th o ro u g h ly .  P u t  stuffing on ea c h
s t i i p  of  m ea t ,  rol l  a n d  sk e w e r  o r  t ie  in p la c e .  In  th^* 
r e m a in in g  fa t ,  s low ly  f ry  t h e  “ lo g s” on a l l  s ide s  u n t i l  
b row n .  P l a c e  m  P ’\  R E X  cas se ro le  t o g e th e r  w i th  f a t  f ro m
th e  p a n ,  cover  a n d  cook  in a  m o d e r a t e  oven, 450°, u n t i l
t e n d e r  ( a b o u t  1? h o u r s ) .

O V E R L A N D E R S ’ LOAF
/ If), l iver  ( c a l f  or  10 
l a m b ’s k i d n e y s )  •  1 c u p
b r e a d c r u m b s  •  2 t a b le ­
spo o n s  b u t t e r  •  2 table-
sp o o n s  m i n c e d  o n io n  •  2 
s l i c e d  o n io n s  •  4 s l ices
b a c o n  ( c u t  i n t o  s m a l l  
p ie c e s )  #  3 s l ice d ,  c o o k e d  
p o ta to e s  •  2 eggs
l iver  o r  k id n e y s  th o r o u g h ly  a n d  m in c e .  L ig h t ly
f ry  m in c e d  o n ion  in I)utter , a d d  i  c u p  h o t  w a te r .  P o u r  
over  h r e a d c r u m h s ,  a d d  sa l t  a n d  p e p p e r  a n d  t h e n  liver .
B in d  w i th  l ig h t ly  b e a t e n  eggs .  P u t  m i x t u r e  in  b u t t e r e d  
sha l low  o b lo n g  P Y R E X  d ish ,  cover  w i th  s l ice d  p o ta to e s  
a n d  s l iced  on ions ,  a n d  top  w i th  b a c o n  p ieces .  C o o k  one  
h o u r  in m o d e r a t e  oven,  450°.
S UN DAY  S U P P E R  C A S S E R O L E
/ t in  c o r n e d  b e e f  (12  o z ) 
o r  s i m i l a r  q u a n t i t y  •  
m i n c e d  c o ld  c o r n e d  b e e f  •
1 t in  b a k e d  b e a n s  (8  oz.)  
o  5 m e d i u m  s iz ed  to m a to e s  
•  2 s l i c e d  o n io n s  •  4 eggs  
' (o r  1 e g g  f o r  each  p e r s o n )
C u t  to m a to e s  in sec t ions ,  cook  fo r  10 m in u te s ,  a n d  d ra in .  
L ig h t ly  f ry  o n io n s  in  f a t ;  m ix  w i th  c o r n e d  beef ,  b a k e d  
b e a n s  a n d  to m a to es .  S easo n  w i th  s a l t  a n d  p e p p e r .  
P la c e  in d eep  P Y R E X  d ish  a n d  b a k e  u n t i l  to p  b e g in s  to 
brow n .  R em ove , a n d  d ro p  on top  1 e g g  fo r  e a c h  p e r s o n  
( t a k i n g  c a r e  no t  to b r e a k  y o l k ) .  S a l t  l i g h t ly  a n d  r e t u r n  
to m o d e r a t e  oven, 450°,  u n t i l  eg g s  a r e  set.
C AS S ER OLE R OY A L E
2 lb. lean  b e e f  •  i  lb. lean  
p o r k  •  i  lb .  lean  vea l  •  2 
sp r in g  o n io n s  ( c h o p  tops
a n d  b u l b s )  •  i  lb. m u s h ­
ro o m s  •  1 c u p  ra w  r ice  ( or  
s u b s t i t u t e )  •  3 c u p s  b e e f  
s to c k
T r im  m e a ts  a n d  m in c e  u s in g  l a r g e  c u t t e r .  F r y  l i g h t ly  in  
oil  w i th  on io n s  a n d  m u s h ro o m s .  S e a s o n  w i th  sa l t  a n d  
p e p p e r .  P l a c e  t h e  u n c o o k e d  r ic e  in  b o t to m  of  d eep  
b u t t e r e d  P Y R E X  cassero le .  A d d  m e a t ,  on ions ,  m u s h r o o m s  
a n d  stock .  C ove r  t i g h t ly  a n d  s im m e r  in  m o d e r a t e  oven, 
450° ,  fo r  l i  hou rs .
«■
A G E E
PYREX
i s a g a i n  a v a i l a b l e
in
Now you can  buy A g e e  Pyrex dishes in 
th re e  beautifu l  sh a d es  of  blue, g re e n  and  
biscuit. A  w ide  r a n g e  of  casseroles, 
baking dishes, p ie  p la tes  and  m any o th e r  
ty p e s  a l re a d y  p o p u la r  in c lear  Pyrex a re  
ava ilab le  in th e se  colors.
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S T U F F E D  GREEN P E P P E R S
6  large  g re en  p e p p e r s  © 2 
ta b le sp o o n s  b acon  d r ip p in g  
•  2 ta b le sp o o n s  c h o p p e d
o n ion  © 2 c u p s  co ld  c o o k e d  
m e a t  ( m i n c e d )  •  2  cu p s
s o f t  b r e a d c r u m b s  •  1 c u p  
to m a to  sauc e  © I tea s p o o n  
sa l t  © p e p p e r  •  i  c u p  d ry  
b r e a d c r u m b s  ( to ssed  in  
m e l t e d  b u t t e r )
W a s h  p e p p e r s .  C u t  r o u n d  s te m  a t  top a n d  r em o v e  stem  
a n d  se ed s  (d o  n o t  sp l i t  th e  p e p p e r s ) .  S t e a m  fo r  1 0  
m in u te s .  B ro w n  o n ion  in d r ip p in g .  M ix  w el l  w i th  all  
o th e r  in g r e d ie n t s  ( e x c e p t  b u t t e r e d  c r u m b s ) .  F i l l  p e p p e r s  
w i th  th e  m ix tu re ,  a n d  top  w i th  b u t t e r e d  c ru m b s .  S t a n d  
p e p p e r s  in P Y R E X  d ish  a n d  a d d  h o t  s to c k  to d e p th  of 
5  inch .  B a k e  35 m in u te s  in m o d e r a t e  oven, 425°.  
S e rve  on c r o u to n s  of toas t  o r  f r i e d  b r e a d  w i th  to m a to  
sa uce .  0  0
MEKRIE ENGLAND PIE
1 lb. vea l  s t e a k  © lb.  lean  
bacon ,  s l i c e d  ( c u t  in  1" 
s q u a r e s )  © 3 eggs  (hard-  
boi led ,  s l i c e d )  •  I ta b le ­
sp o o n  c h o p p e d  p a rs le y  •  
4  te a sp o o n  m a r jo r a m  © i  
t e a s p o o n  t h y m e  •  i  c u p  
b e e f  s t o c k  •  r ic h  p a s t r y
F ry  b a c o n  s l ig h t ly  to r em o v e  p a r t  of  th e  f a t .  T h e n  
a r r a n g e  b ac o n  w i th  eg g s  a n d  vea l  in P Y R E X  casse ro le  
in layers .  S p r in k le  e a c h  l ay e r  w i th  sa l t ,  p e p p e r  a n d
h e rb s .  A d d  b e e f  s tock .  Cover  a n d  b a k e  l i  h o u r s  in
slow oven, 425° .  R e m ove ,  p la c e  p a s t ry  on  top  a n d  b a k e
a n o t h e r  20 m i n u t e s  in h o t  oven,  475°.
e #
S W E D I S H  MEAT BALLS
1 lb. m i n c e d  r o u n d  s t e a k  © 
5 m e d i u m  s ized  to m a to e s  •
1 lb .  sm a l l  n e w  p o ta to e s  •
2  sl ice s  s ta le  b re a d  •  i  cu p
m i l k  o  I e g g  •  6 s p r in g
o n io n  to p s  (n o t  b u lb s ) —
c h o p p e d  •  1 ta b le sp o o n
p a r s le y  f in e ly  m i n c e d  •  
G r a te d  r in d  i  l e m o n
S o a k  b r e a d  in m i lk  u n t i l  m i lk  is a b s o rb e d .  C u t  to m a to e s  
in  se c t io n s  a n d  stew  fo r  10 m in u te s .  P a r b o i l  p o ta to e s
15 m in u te s  a n d  sk in .  B e a t  e g g  w i th  a f o rk  a n d  m ix  m
m ea t ,  b r e a d ,  egg, p ars ley ,  lem o n  peel ,  sa l t  a n d  p e p p e r .  
M o u ld  in to  b a l l s  (s ize  of  go lf  b a l l s )  a n d  roll  in  Hour. 
F ry  l ig h t ly — tu r n in g  c o n s ta n t ly .  P l a c e  in g r e a s e d  P Y R E X  
cassero le .  A d d  on io n  a n d  to m a to es .  B ro w n  p o ta to e s  
in f ry in g  p a n ,  a n d  p u t  in casse ro le .  M a k e  th in  g ravy
in f ry in g  p a n  a n d  a d d  e n o u g h  w a t e r  to m a k e  2h  cups .
P o u r  in  casse ro le ,  cover  a n d  s im m e r  fo r  1  h o u r  in
m o d e ra te  oven, 450°.
‘  ■
'  ^ a s ’ft:--
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CHICKEN A LA CREME
1 c h ic k e n  ( m e d i u m  s iz e d )
•  3 ta b le sp o o n s  f lour  •  2 
c u p s  m i l k  o  c o o k in g  fa t
J o in t  t h e  c h ic k e n  a n d  ro l l  e a c h  p ie c e  in a  sm a l l  a m o u n t  
of  f lour se a so n e d  w i th  sa l t  a n d  p e p p e r .  F r y  c h ic k e n  
p ieces  u n t i l  b r o w n e d ;  p la c e  in P Y R E X  cassero le .  M e l t  
fo u r  level ta b le s p o o n s  f a t  in f ry in g  p a n ,  a d d  t h r e e  t a b l e ­
spo o n s  flour a n d  m ix  well .  A d d  two c u p s  of  m i lk  a n d  
boil  q u ic k ly ,  s t i r r in g .  P o u r  in to  cas se ro le  o ve r  c h ic k e n .  
C over  a n d  cook  in m o d e r a t e  oven, 425°, u n t i l  c h ic k e n  is 
t e n d e r  a n d  c re a m  sa u c e  h a s  t h i c k e n e d ,  a b o u t  l i  h o u rs .
R OA S T  CHICKEN
1 c h i c k e n  (2  or  3 lb s . )  o 
1 ta b le sp o o n  f a t  •  p la in  
f lour  o  se a so n in g
P la c e  p r e p a r e d  c h ic k e n  in to  P Y R E X  casse ro le  d ish .
B ru sh  w el l  w i th  m e l te d  f a t  a n d  d r e d g e  l ig h t ly  w ith
flour. B a k e  w i th  l id  on  fo r  a b o u t  l i  h o u r s  a t  450°.
W h e n  t e n d e r  rem o v e  lid,  b a s te  w el l  w i th  f a t  a n d  h a k e
u n t i l  go ld en  b ro w n .  Seiwe w i th  b a k e d  v e g e ta b le s  a n d  
g re e n  v eg e tab le s ,  bo i led  h a m  or  b ac o n  a n d  b ro w n  gravy.
CHICKEN ITAL IENNE
1 c h ic k e n  (2  lbs .  f o i n t e d )  
•  1 clove  ga r l ic  •  4 table-
s p o o n s  o l ive  oi l  •  1 bay
le a f  •  i  c u p  w in e  v in eg a r
C ru s h  g a r l i c  a n d  b r o w n  in  oil  in  h ea v y  s a u c e p a n ,  th en  
rem o v e  ga r l ic .  R u b  sa l t  a n d  p e p p e r  on  c h i c k e n  a n d  
b ro w n  th e  p ieces  in  o i l ;  t h e n  p l a c e  in  P Y R E X  casse ro le  
w i th  c r u s h e d  h a y  le a f  a n d  v in eg a r .  C ook  s lowly  in 
m o d e r a t e  oven, 450°,  f o r  a b o u t  30 m in u te s .
i
I MP ERI AL C AS S E R O L E
•  4  lb. m u s h r o o m s  ( p e e le d  
a n d  s l i c e d )  •  i  lb.  b u t t e r  
2 ta b le s p o o n s  f lo u r  •  A t e a ­
s p o o n  t h y m e  ® p i n c h  lea f  
aag e
I ra b b i t  ( c u t  in  sm a l l  
p ie c e s )  m ^  lb . sa l t  p o r k  
( d i c e d )  •  / c u p  c la re t  •
7 s m a l l  b u n c h  carro ts  •
8 s m a l l  w h i t e  o n io n s  •  8 
sm a l l  n e w  p o ta to es ,  sc ra p e d
M e lt  b u t t e r  a n d  b le n d  d o u r  in to  m e l t e d  b u t te r .  B ro w n  th e  
r a b b i t  a n d  sa l t  p o r k  in th is .  P l a c e  in d e e p  b u t t e r e d  
P Y R E X  cassero le .  A d d  c a r ro ts ,  on ions ,  p o ta to es ,  m u s h ­
room s. M ix  th e  g rav y  le f t  in f ry in g  p a n ,  c la r e t ,  1  c u p  of 
w a te r ,  sa l t ,  p e p p e r  a n d  se aso n in g ,  a n d  p o u r  in to  casse ro le .  
Cove r  t ig h t ly  a n d  s i m m e r  a b o u t  1 h o u r  in m o d e r a t e  oven, 
450°, o r  u n t i l  te n d e r .
B A VA R I A N  C A S S E R OL E
1 r a b b i t  ( j o i n t e d )  ® 2 c u p s  
c o o k e d  to m a to e s  o /  sm a ll  
t in  s w e e t  corn  ( or corn  
re m o v e d  f r o m  2 c o b s )  ® / 
lb. b ea n s  (1 inch  l e n g th s )
® 2 sp r in g  o n io n s  ( tops  a n d  
b u lb s  c h o p p e d )  o  I lb.  
s m a l l  n e w  p o ta to e s  ( p a r ­
b o i le d  a n d  p e e l e d )  ® /
c u p  re d  w in e  ® 1 b a y  lea f  
® 1 te a sp o o n  t h y m e  
B ro w n  th e  r a h h i t  a n d  o n ion  in  oil.  P l a c e  in P Y R E X  
cassero le ,  a d d  ve g e ta b le s ,  w ine ,  s e a s o n in g  a n d  i  te a s p o o n  
sa l t .  L ig h t ly  f ry  p o ta to e s  a n d  a d d  to casse ro le .  C ove r  
a n d  cook  g e n t ly  in m od .  oven,  4 2 5 ° ,  f o r  a b o u t  14 h ours .
CREAMED R A B B I T  PIE
/ ra b b i t  ( j o in t e d )  ® 4 c u p  
d r ip p in g  ® 3 b a y  leaves  ®
/ sm a l l  o n io n  ( s l i c e d )  ® 
3 ta b le s p o o n s  f lo u r  e  2 
I c u p s  m i l k  o  p a s t r y  
S p r in k le  p ie c e s  of  r a b b i t  w i th  sa l t  a n d  p e p p e r ,  a n d  roll  
in f lour.  H e a t  d r i p p in g  in  p a n ,  b ro w n  r a b b i t  a n d  a d d  
sl iced  o n io n  a n d  b a y  leaves .  P l a c e  in  P Y R E X  dish .  
W i th  a b o u t  4 level t a b l e s p o o n s  of  f a t  in  f ry in g  p a n ,  m ix  
th r e e  t a b le s p o o n s  f lour,  a n d  a d d  2 c u p s  m i lk .  B r in g  to 
a q u ic k  boil , p o u r  over  r a b b i t  a n d  cover .  B a k e  in  a 
m o d e r a t e  oven, 450°, f o r  a b o u t  a n  h o u r .  R e m ove ,  a n d  
co v e r  w i th  p a s t ry  top .  R e tu r n  to oven a n d  b a k e  fo r  
a n o t h e r  15 m in u te s  a t  475°.
' " \ t i \
/
an
KO S C I U SK O
d  dldesserts
3 c u p  s h o r te n in g  •  c u p s  
s u g a r  •  I tea sp o o n  a lm o n d  
e x t ra c t  o 3 eggs  •  3 c u p s
CAKE
s i f t e d  f lour  •  3 A teaspoons  
b a k in g  p o w d e r  •  i  t e a ­
sp o o n  sa l t  •  I c u p  m i l k
^C ream  s h o r t e n in g  th o ro u g h ly ,  a n d  a d d  s u g a r  s low ly  un ti l  
well  b le n d e d .  B e a t  f lavouring  in to  m ix tu r e .  A d d  eggs  
one  a t  a t im e,  h e a t in g  well  a f t e r  e a c h  a d d i t i o n .  S i f t  d ry  
i n g r e d ie n t s  to g e th e r ,  a n d  a d d  th e m  to th e  m i x t u r e  
a l t e r n a t e ly  w i th  m i lk .  P o u r  in to  w e l l -g re a se d  d e e p  P Y R E X  
howl, a n d  b a k e  fo r  a b o u t  1 h o u r  in f a i r l y  slow oven, 
400°. P l a c e  on  r a c k  ( to p  d o w n w a r d s )  to cool.  W h e n  
cold, f ro s t  t h e  “ m o u n d ” w i th  w h i t e  i c in g  a n d  d e c o ra te  
w i th  c o co an u t .
P E A R S  A MB R O S IA
6 c o o k in g  pears
da te s  ( s to n e d )  o ^
> -3- c u p  
c u p  figs 1
c u p
c u p
•  3 c u p  ra is ins  •  
p r u n e s  ( s to n e d )  o 
h o n e y
P ee l ,  ha lve  a n d  c o re  p ears .  A r r a n g e  w i th  c u t  s id e  u p  in 
b o t to m  of  P Y R E X  d ish .  C h o p  da te s ,  figs, r a i s in s  a n d  
p ru n e s .  F i l l  c a v i t i e s  of p e a r s  w i th  t h e  c h o p p e d  f ru i t  a n d  
p o u r  h o n ey  over  th em .  Cover, a n d  p la c e  in  a  co ld  oven. 
G r a d u a l l y  b r in g  t e m p e r a t u r e  u p  to m o d e ra te ,  450°, a n d  
b a k e  fo r  ^ to 1 h o u r  a c c o r d in g  to ty p e  of  p e a r s  used .
DON JUAN D E S S E R T
p e d  •  1 c u p  p o w d e r e d  
s u g a r  •  3 tea sp o o n s  b a k in g  
p o w d e r  o 3 e g g  w h i te s
M a k e  m e r i n g u e  by  b e a t in g  
b i te s  t i l l  stiff  a n d  dry ,  t h e n  g r a d u a l ly  a d d  s u g a r  
a n d  b a k in g  p o w d e r .  F o ld  d a t e  a n d  n u t  m ix t u r e  in to  
m e r in g u e .  P l a c e  in  b u t t e r e d  P Y R F X  d ish .  P u t  in 
m o d e r a t e  oven, 425 , a n d  b a k e  fo r  30  m in u te s .  Serve  
with  w h ip p e d  c ream .
lb. s to n e d  da tes ,  c h o p p e d  
1 lb . sh e l le d  n u ts ,  chop-
M ix d a te s  a n d  n u t s  to g e th e r .
I ;  -
./
MAGIC ME R I NG UE
es se n c e  •  2 eg g s  ( s e p a r a te  
y o lk s  a n d  w h i t e s )  •  2 ta b l e ­
sp o o n s  s u g a r  •  p a s t r y
Ih  C l i p s  s w e e t e n e d  c o n ­
d e n s e d  m i l k  o c u p  le m o n  
j u i c e  o  G r a te d  r in d  o f  I 
l e m o n  or  j  t e a s p o o n  le m o n
B a k e  p a s t ry  she l l  in P Y R E X  p ie  p la te .  T h o r o u g h l y  b l e n d  
sw e e te n e d  c o n d e n s e d  m i lk ,  lem o n  ju ic e ,  g r a t e d  le m o n  
r in d  o r  le m o n  e x t r a c t ,  a n d  e g g  yo lks .  P o u r  in to  b a k e d  
p a s t ry  she l l .  C ove r  w i th  m e r in g u e  ( m a d e  by  b e a t in g  
e g g  w h i te s  u n t i l  stiff  a n d  f o ld in g  in s u g a r ) .  B a k e  in 
m o d e r a t e  oven, 450°,  fo r  10 m in u te s ,  o r  u n t i l  b ro w n .  
C h i l l  b e fo re  se rv ing .
OT H E L L O  PIE
4 tea sp o o n s  cocoa  •  Ih  c u p  
s w e e t e n e d  c o n d e n s e d  m i l k
•  1 te a s p o o n  g e la t in e  •
s w e e t  p a s t r y
M a k e  a cr isp ,  g o ld e n -h ro w n  p a s t ry  she l l  in P Y R E X  p ie  
p la te .  M ix  cocoa  a n d  c o n d e n s e d  m i lk  in d o u b le  bo i le r  
a n d  s t i r  o ve r  b o i l in g  w a te r  u n t i l  m i x t u r e  th ic k e n s .  A d d  
g e l a t i n e  w h ic h  h a s  b een  d isso lved  in a l i t t le  b o i l in g  
w a te r ,  a n d  st ir .  R e m o v e  f ro m  ra n g e .  A d d  i c u p  w a te r ,  
a n d  b l e n d  th o ro u g h ly .  P o u r  in to  p a s t r y  she l l .  S e rv e  
cold ,  g a r n i s h e d  w i th  w h i p p e d  c r e a m .
A P P L E  PIE S U P R E M E
i  larg? c o o k i n g  a p p l e s  
p e e l e d  a n d  c o r e d )  •  I  
c u p  s u g a r  o ^ teasp o o n  
c in n a m o n  •  4 c u p  sour
cream  or to p  m i l k  •  2
ta b le s p o o n s  f lo u r  •  k c u p  
g r a te d  sh a r p  c h e e se  •  sw e e t  
p a s t r y
L in e  P \  R E X  p ie  p l a te  w i th  p a l t r y .  C u t  a p p l e s  in 
e ig h th s ,  a n d  a r r a n g e  in p a s t ry - l in e d  d ish .  M ix  th e  
su g a r ,  flour, c in n a m o n  a n d  s o u r  c r e a m .  P o u r  m i x t u r e  
over  a p p le s ,  th e n  s p r i n k l e  g r a t e d  c h e e s e  on top .  B a k e  in 
ho t  oven, 475°,  30  m in u te s .
(X'i'e c a n  r e c o m m e n d  th is  r e c ip e  w i th  p e a c h e s  i n s t e a d  of 
a p p le s .  U se  4 to 6 p e a c h e s . )
* .  '
C H O C O L A T E  F I E S T A  CAKE
3 oz. d a r k  c h o c o la te  o  4 
ta b le s p o o n s  s u g a r  •  I t e a ­
sp o o n  v a n i l la  •  2 c u p s
s i f t e d  f lo u r  o  3 t e a s p o o n s
b a k i n g  p o w d e r  o ^ tea- 
s p o o n  sa l t  o  |  c u p  s h o r t e n ­
in g  •  / c u p  s u g a r  •  3
eg g s  •  i  c u p  m i l k
G r a t e  c h o c o la te  a n d  co o k  w i th  s u g a r  a n d  t  c u p  w a t e r  u n t i l  
th ick ,  s t i r r i n g  c o n s ta n t ly .  S e t  a s id e  to cool a n d  a d d  
v an i l la .  S i f t  f lour,  b a k i n g  p o w d e r  a n d  sa l t .  C r e a m  s h o r t e n ­
ing, a d d  1 c u p  s u g a r  g r a d u a l l y  a n d  b e a t  u n t i l  Huffy. A d d  
b e a t e n  eg g s  a n d  c h o c o la t e  m i x t u r e ;  b le n d .  A d d  d ry  
i n g r e d i e n t s  a l t e r n a t e l y  w i th  m i lk ,  s t i r r i n g  a f t e r  e a c h  
a d d i t i o n .  P o u r  in to  g r e a s e d  I ’ Y K E X  d ish  a n d  b a k e  in 
m o d e r a t e  oven, 4 5 0 ° ,  fo r  a b o u t  1 h o u r .  T e s t  w i th  t o o th p ic k .
b a k i n g  p o w d e r  •  4  t e a ­
s p o o n  sa l t  •  5  c u p  m i l k  •  
1 te a s p o o n  va n i l la
c a n n e d  p e a c h e s ;  f r e s h ,  
s t e w e d ,  d r i e d  or c a n n e d  
a p r ic o ts  or p l u m s ;  f r e s h  or 
c a n n e d  c h e r r i e s * )
CAP RI CE CAKE
C a k e :
4 c u p  s h o r t e n in g  •  2  cu p  
Sugar  o  ] e g g  •  I  c u p  
s i f t e d  f lour  o  l \  tea s p o o n s  
T o p p i n g :
2 ta b le s p o o n s  b u t t e r  ® 2  
c u p  b ro w n  su g a r  •  / t e a ­
sp o o n  g r a t e d  l e m o n  r in d  •
/ i  c u p s  f r u i t  ( c a n n e d  p i n e ­
a p p le  s l ic e s ;  s l i c e d  f r e s h  or  
C r e a m  s h o r t e n i n g  a n d  s u g a r .  A d d  e g g  a n d  h e a t  
th o ro u g h ly .  S i f t  d ry  i n g r e d i e n t s  t o g e t h e r  a n d  a d d  a l t e r n a ­
tely  w i th  m i lk  to th e  m ix tu re .  A d d  f l avouring .
M e l t  h u t t e r  in r o u n d  P Y R E X  c a k e  d i s h  ( s h a l lo w  a n d  
a b o u t  8 in. in d i a m e t e r ) .  S p r i n k l e  b r o w n  s u g a r  even ly  
ov e r  m e l t e d  b u t t e r ,  a d d  g r a t e d  l e m o n  r i n d  a n d  a r r a n g e  
f ru i t  in  d i J i .  P o u r  c a k e  m i x t u r e  on  to p  a n d  b a k e  in 
m o d e r a t e  oven,  450°,  f o r  30  m in u te s .  T u r n  o u t  im m e d ia t e ly .  
( * W h e n  u s in g  c h e r r ie s ,  r e p l a c e  l e m o n  r i n d  w i th  i t e a ­
spoon  c in n a m o n  a n d  s im m e r  m i x t u r e  fo r  fO m i n u t e s  a n d  
c o o l . )
A MERICAN P U M P K I N  PIE
2 c u p s  c o o k e d  p u m p k i n  •  
1 c u p  b r o w n  su g a r  •  I c u p  
m i l k  o  2 t a b le sp o o n s  c o r n ­
f lour  •  2 ta b le s p o o n s  f lo u r
o  7 t e a s p o o n  c i n n a m o n  •  
7 te a s p o o n  s (d t  •  I t e a ­
s p o o n  m i x e d  s p ic e  •  G r a te d  
r in d  a n d  j u i c e  k  l e m o n  •  
S h o r t c r u s t  p a s t r y  
L in e  P Y R E X  p ie  p l a t e  w i th  p a s t ry .  M ix  a l l  i n g r e d i e n t s  
t o g e t h e r  a n d  p o u r  in to  p a s t ry - l in e d  d ish .  B a k e  in  h o t  
oven ,  5 00°  fo r  10 m in u te s ,  r e d u c e  h e a t ,  4 5 0 ° ,  a n d  b a k e  
fo r  a n o t h e r  30  m in u te s .
-.JJouj to maLe tLe i^ e it U^e
O F  Y O U R  R E F R I G E R A T O R
MILK. C R EA M
DRINKS
MEAT
FISH
POULTRY
EGGS, CHEESE
LEFT-OVERS, FOODS  
M AD E  W IT H  MILK
FRUITS, BUTTER 
(W RAPPED)
VEGETABLES
Your re fr ig e r a to r  is th e  fr iend  
that p e r f o r m s  m a n y  serv ices  in  
y o u r  h o m e .  P ro p er  care o f  that  
“ f r ie n d ” w ill  repay  y o u  a 
h u n d re d  fo ld  . . .  so  here  are  
a fe w  sen s ib le  h in ts  that are  
well worth  fo l lo w in g .
1 ,  Arranp;e food on shelves so 
th a t  h igh ly  p e r ish a b le  i tem s 
such as m ilk ,  u n co o k ed  m eat
a n d  fish a re  closest  to the 
f reezing  c o m p ar tm en t .  Cooked 
m eats ,  b u t t e r  a n d  eggs should 
he p laced  on the cen t re  shelves 
. . . w hi le  desserts, cheese,
f ru i t ,  v ege tab les  and  canned  
goods may he s to red  on the 
low er  shelves.
2 . Do not “c ro w d ” the re fr igera to r .  
Allow free  c i rcu la t ion  of cold 
a i r  be tw een  the foods.
3 .  R e m o v e  w r a p p in g  p a p e r  f ro m  
foods  b e fo re  p l a c in g  in r e f r ig e ­
ra to r .  M e a t  s h o u ld  he  p u t  on 
a p la te  w i th  a p iece  of  w a x e d  
p a p e r  p la c e d  on  top  of th e  
m ea t .
1. A ll m o is t  foods  sh o u ld  he  
s to re d  in covered  d ish e s  to 
p r e v e n t  d ry ing .  ( N o t e :  P )  R E X  
d ish e s  w i th  l id s  are id ea l  for  
th is  p u rp o s e . )
5 .  A n y  t e m p e r a t u r e  over 50° does  
n o t  give sa fe  s to rage .  T o  r e ta in
a n  even,  low t e m p e r a t u r e ,  do 
no t  op en  th e  r e f r i g e r a t o r  door  
m o re  t h a n  s t r i c t ly  necessa ry ,  
Do n o t  p la c e  ho t  o r  w a rm  
foods  in th e  r e f r ig e r a to r .
6 .  F o o d s  w h ic h  h ave  s t r o n g  
c h a r a c t e r i s t i c  o d o u r s  ( f r u i t s  
s u c h  as  ro ck -m e lo n ,  p in e a p p le ,  
e t c . )  sh o u ld  he  c lo se ly  covered  
b e fo re  s to rag e .  B a n a n a s  s h o u ld  
n e v e r  he  p la c e d  in a r e f r i g e r a ­
tor.  (A  r e c o m m e n d e d  p ro d u c t  
f o r  d e o d o r i s in g  r e f r ig e r a to r s  
c a n  he  p u r c h a s e d  f ro m  m ost 
s t o r e s . )
Y O U R  R E F R I G E R A T O R  a n d  A G E E  P Y R E X
^ o o d  (dom panioni /are
H ere  are  a f e w  o f  th e  a d v a n ­
tages  o f  u s in g  P Y R E X  w are  f o r  
r e fr ig e r a to r  s to r a g e  . . .
R E X  d ish e s  a n d  casse ro le s  
( p r e f e r a b ly  o b lo n g  or  s q u a r e )  will  
s to re  the  m a x im u m  a m o u n t  of 
food in th e  m in im u m  of space .
•
T h e  w el l - f i t t ing  l id s  of  P Y R E X  
d ish e s  will  p r e v e n t  fo o d s  f ro m  
d ry in g  up ,  a n d  seal  th e m  a g a in s t  
o d o u r  o r  t a in t  f ro m  o th e r  foods.  
•
P Y R E X  d ish e s  m a k e  id ea l  
m o u ld s  fo r  je l l ie s ,  iced  desser ts ,  
a sp ic ,  b r a w n ,  e tc. U n l ik e  o th e r
g la s sw are ,  you can  p o u r  ho t  l iq u id s  
in to  P Y R E X  w i th o u t  d a n g e r  cf  
b r e a k a g e .
•
S E V E R A L  m e a ls  c a n  he p r e ­
p a r e d  s im u l t a n e o u s ly — th u s  sa v in g  
you p r e c io u s  t im e  a n d  effort. A ll  
you do  is p la c e  th e  p r e p a r e d  food 
in P Y R E X  d ish e s  a n d  s to re  in 
th e  r e f r i g e r a t o r  u n t i l  y o u ’re  re a d y  
to cook  a n d  se rve  it.
•
P Y R E X  w a re  does  t r ip le  duty .  
T h e  sa m e  P Y R E X  d ish  t h a t  you 
u se d  fo r  c o o k in g  a n d  s e rv in g  can  
he  s to r e d  in t h e  r e f r i g e r a to r ,  to 
k eep  lef t -overs  j u s t  as  a p p e t i s in g  
fo r  a n o t h e r  m ea l .
•
P Y R E X  w a re  is sa fe .  P y re x  
c a n n o t  c o n t a m i n a t e  fo o d s  —  a n d  
i t ’s so easy  to k e e p  c lean .
•
C lea r ,  s p a rk l in g ,  w e l l -d e s ig n e d  
P Y R E X  l o o k s  good  in  y o u r  r e ­
f r i g e r a t o r  . . . a n d  i t  is g o o d !
What you should know ahout
Here are a few tips on the serving of ines that should be
known to every hostess . . .
•  A T  L U N C H :  It  is usua l  to serve only one wine. Choose a Sherry ,  
S a u te rn e  or  a  l ig h t  Clare t .
•  F O R  I N F O R M A L  D IN IN G ,  w hen  you wish to serve only one wine 
— choose a very  l ight  one, e i th e r  red  or  white .
o F O R  F O R M A L  D IN IN G ,  you will  p ro b ab ly  serve m ore  than  one 
wine. R e m e m b e r  to serve w h ite  w ines  before  r e d ;  dry  wines  before 
sw ee t ;  l ight  w ines  before  heavy wines ;  young  w ines  before  old ones.
L i q u e u rPort
Brandy
PARTICULAR WINES FOR INDIVIDUAL COURSES
H ors  d'ceuvres l igh t  D r y  If ines,  
S a u t e r n e s ,  R h in e  
W in e  or Chahlis .  
A lte r n a t iv e ly  a very  
l igh t  S h e r ry  or V er­
m o u th  w ith  a dash  
of Bit ters .
O ys ters   do not require  wine ,
h u t  C h a h l i s  o r  
C h a m p a g n e  can he  
served.
S o u p  ................ Sherry .
Fish  .................. H o c k .  M ose l le .  Dry
C h a m p a g n e ,  C h a h ­
lis.
E n tr e e  ............. L ig h t  R e d  (C lare t)
or ff  h i te  Wine.
M e a t  ................R e d  B u rg u n d y .
P o u l t r y  ..........  H o ck .  Claret. B u r ­
g u n d y  o r  C h a  rn- 
pagne.
S a la d   N o  wine. I f  there
i s  c h e e s e  i n  t h e  
sa lad, a red  w ine  
is in order.
D esser t   H eavy ,  sw ee t  w ines
—  M a d e i r a ,  P o r t ,  
S a u te r n e  or S w e e t  
Cham pagne .
Coffee  ............. B ra n d y  or L iqueurs .
N atu ra l ly ,  one w ould  not  serve all  the w ines  listed above.  However, 
the list  will  serve as a g u ide  for m a tc h in g  your  w ines  with your  menu.
w
o  I
Storing & Serving  
Wines . . .
A ll  w ines ,  e x c e p t  M a d e i ra ,  
sh o u ld  he  k e p t  ly in g  on th e i r  
s ides ,  a n d  n e v e r  s tood  u p ­
r ig h t .  S to r a g e  p la c e  s h o u ld  
he  d a r k  a n d  d ry  a n d  r e m a in  
a t  t e m p e r a t u r e  o f  a b o u t  5 5° .  
R e d  w in e s  sh o u ld  be  s h a k e n  
a s  l i t t le  a s  poss ib le .  S h e r r i e s ,  
M a d e i r a ,  C la r e t  a n d  P o r t  
sh o u ld  be  d e c a n t e d  severa l  
h o u r s  b e fo re  se rv ing .  W r a p  
a  n a p k i n  ro u n d  th e  b o t t le  
b e fo re  d r a w in g  th e  co rk .
H O W  E A S Y  I S  I T  T O  M A K E  
R E A L L Y  G O O D  C O F F E E ?
It is som etim es possible  to m ake good “saucepan” coffee— but you can 
never be qui te  sure of the results.  B o i led  coffee is spoiled  coffee— and 
saucepan coffee is apt to boil  over when y o u ’re not looking .  Besides,  
there’s the straining— a messy business w h ich  usually cools down the  
coffee in the process.
One step towards better coffee is the metal percolator. But this,  too,  
has its drawbacks. T he  metal container tends to corrode, stain or rust, 
and not infrequently  imparts a “m eta l l ic” taste to the  
coffee. Also, because you can’t see what’s going on  
inside the percolator, you’re apt to over-hrew or 
under-brew.
T here’s no doubt at all  that the best m ethod of 
brewing coffee is in a scientifically  designed glass 
percolator— such as the new C R O W N  COFFEE  
P E R C O L A T O R  illustrated here. T he  Crown  
Percolator is made of clear, sparkling, heat-resistant  
glass. It makes coffee simply, quickly,  and invariably  
with perfect flavour. You can actually see the coffee  
being brew ed— there’s no danger of spo il ing  it. The  
Crown Percolator is made of non-porous glass; it’s 
hygien ic;  it can he washed crystal-clean in a few  
moments.
A  C R O W N  C O F F E E  P E R C O L A T O R  I N  Y O L R  
H O M E  M E A N S  P E R F E C T  C O F F E E  A L W A Y S
Y R E X  R A N G E
C O B 4 0 0  . . . .  4  p i .  
O B L O N G  C A SS E R O L E  
A ND C O V E R .
A lso  a v a i la b le  in  th is  
C O B 3 1 2  . . . .  3 4  pt .
C C 4 0 0    4  p t .
C H IC K E N  C A SS E R O L E  
A ND  C O V E R .
C 0 2 0 0  ............ 2  p t .
O V A L  C A SS E R O L E  
A ND  C O V E R .
T h e  fo l lo w in g  s ize s  a re  
a lso  a v a i la b le  in  th is
C O lO O  ............  1 p t .
C 0 1 3 4  .............  1 3  p t
C O 3 0 0  ............  3  p t .
C 0 4 1 2  ............  44  p t .
C O B 1 3 4  . . . .  13  p t .  
O B L O N G  C A SSER O LE 
A ND C O V E R .
C S 3 0 0    3  p t .
S Q U A R E  C A SS E R O L E  
A ND C O V E R .
C O C 1 1 2  . . . .  14 p t .  
O C T . C A SS E R O L E  
AND C O V E R .
E 0 2 1 2  ............ 2 ^  p t.
O V A L  E N T R E E  
A ND  C O V E R .
A lso  a v a ila b le  in  th isi
E 0 3 1 2  ............  34  p t .
C O B 2 1 4  . . . .  21  p t.  
O B LO N G  C A SSER O LE 
AND C O V E R .
C R 2 1 2    21  p t.
RO U N D  C A SSER O LE 
AND C O V E R .
T h e  fo l lo w in g  s izes  are
a lso  a v a ila b le  in  th is
IC R  .................... 8  oz.
C R 0 3 t  ...............  3 p t
C R 1 1 2    14 p t.
C R 3 1 4    31  p t.
C R 4 1 2    44  p t.
C R 1 1 2 B  . . . .  I J  p t .  
R O U N D  P U D D IN G  D IS H . 
T h e  fo l lo w in g  s ize s  a re  
a ls o  a v a i la b le  in  th is
C R 0 3 4 B  . . ,
C R 2 1 2 B  . . .
C R 3 1 4 B  . . .
C R 4 1 2 B  . . .
E 0 3 1 2 B   3 J  p t .
SH A L L O W  O V A L 
P IE  D IS H .
; A ls o  a v a ila b le  in  th is  
s h a p e :
E 0 2 1 2 B  2 J  p t .
C O C 1 1 2 B  . . .  I J  p t .  
O C T . P I E  D IS H .
C C 200C U  . . .  2  p t .  
O B L O N G  B A K IN G  D IS H .
C O B 1 3 4 B  
O B LO N G  U T IL IT Y  D IS H .
C S 3 0 0 B  . . . .  3  p t .
SQ U A R E  P U D D IN G  D IS H .
U O B 2 1 2   2 5  p t .
O B L O N G  U T IL IT Y  D IS H .
P O 2 0 0  .............. 2  p t .
O V A L P IE  D IS H .
T h e  fo l lo w in g  s izes  are
a lso  a v a ila b le  in  th is
P 0 0 1 4  ...............  J  p t .
P O 0 3 4  ...............  2 p t .
P 0 1 1 4  ..............  15 p t .
P 0 1 1 2  ..............  1,1 p t .
P 0 2 1 2  ................25  p t .
P R 7 1 2    75  in .
R O U N D  P IE  P L A T E . 
T h e  fo l lo w in g  s ize s  a re
a lso  a v a i la b le  in  th is
P R 8 1 2    8 1  in .
P R 9 1 2   9 1  in .
P R 1 0 1 2  . . . 1 0 5  in .
C O 3 0 0 B  ____  3  p t .
D E E P  O V A L P I E  D IS H . 
T h e  fo l lo w in g  s ize s  a re  
a lso  a v a i la b le  in  th i s
C O IO O B  ------- 1 p t .
C 0 1 3 4 B  ------- 12  p t .
C 0 2 0 0 B  . . . .  2  p t .  
C 0 4 1 2 B  ------- 4 5  p t .
C O B 312B  
O B LO N G  PU D D IN G  D IS H . 
A lso  a v a ila b le  in  th is
CO BtO O B . . .  4  p t .
P O B 1 3 4   12 p i.
O BLO NG  P IE  D ISH . 
T h e  fo l lo w in g  sizes are  
a lso  a va ila b le  in  th is
PO B IO O  . . . .  1 p t.  
P O B 2 1 2  . . . .  2.1. p t.
D 6 9 3  
P IE  FUN N EL.
%
D 3 4 /2 3 2  . . .  4  p t-
O BLO N G  U T IL IT Y  D IS H .
C O B 214B  
O BLO NG  P IE  D ISH
C 4 1 2  • • • • 4 • 4 ^  oz.
RO U N D  C U STA RD  CU P.
D 61  / 4 5 2  . . .  6  oz.
RO U N D  IN D IV ID U A L  
PU D D IN G  D ISH .
C 4 3 4    4 2  oz.
RO U N D  CU STARD  CU P.
1CR8B .............  8  oz.
RO U N D  IN D IV ID U A L 
PU D D IN G  D ISH .
1 P R 8  ................  8  oz.
RO U N D  IN D IV ID U A L  
PU D D IN G  D IS H .
R R 4 1 4  .............. 4.1 oz.
RO UN D  RA M EK IN . 
A lso  a v a ila b le  in  th is  
sh a p e :
R R 2 3 4  .............. 2 2  oz.
IP R 1 2  . . . .  12 oz. 
ROUND IN D IV ID U A L 
PU D D IN G  D ISH .
Agee Pyrex is guaranteed 
against breakage in oven use
P R IN T E D  BY A . C . I .  F IBRE P A C K A G E S  PTY. LTD ..  D O W L I N G  STREET. W A T E R L O O
